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bread will be heavy and of close texture; whereas if the gluten
exceeds 50 per cent., the flour is very tenacious and the dough
will not rise.

Detection of potassium persulphate improver in flour
(Hinks, Analyst, 1912, xxxvn/ 91). The addition of potassium
persulphate improver is detected by means of a 3 per cent,
solution of benzidine. A portion of the flour is made into a
paste with water and the benzidine solution at once poured over;
the particles of potassium persulphate become blue coloured.

Detection of phosphate "improver." Curtel (Ann. Fal-
sific. 1910, m, 302). 5 grams of the sample are shaken with
50 c.c. of carbon tetrachloride and centrifuged; the sediment
is dissolved in nitric acid and a solution of molybdic acid is
added; a yellow precipitate indicates added phosphate "im-
prover" as pure flours do not yield a phosphate reaction when
treated by this method.

In connection with the bleaching of flour, the Reports of the
Local Government Board, 1911 (New Series, No. 49, Food Re-
ports, No. 12), by Dr J. M. Hamill "On the bleaching of flour
and the addition of so-called improvers to flour," and by Dr
G. W. Monier Williams "On the chemical changes produced in
flour by bleaching," are of great importance. These reports
contain references to the important literature of the subject.

Typical Analyses.

(i)           (2)           (3)

Carbohydrates Albuminoids Water     . . Oil Fibre Ash
	72-81 11-25 12-75 2-14 0-37 0-68
	69-05 12-83 11-60
 1-48 1-36
	5-41 16-01
 o-33 0-62

SELF-RAISING FLOUR
Self-raising flour is wheat flour to which the elements, of
baking powder have been added. About 8 ozs. of sodium bi-
carbonate and 18 ozs. of cream of tartar to i cwt. of flour is
the usual proportion; but occasionally phosphate baking pow-
ders are used, and, as these sometimes contain more than the
allowable amount of calcium sulphate, it is necessary to deter-
mine the amount of calcium sulphate in self-raising flour.